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The B\ee’s Household
Arts Department

Walnut Spice Cakes.

fablespoons lard.
eup molasses.

eKE.

cup hot. water, -
tepspoon moda, %
cupns flour

teaspoon cinnamon.
teanpoon nutmeg.
teaspoon ginger,
teaspoon salt,

15 cup raisins,

1 cup walnut ments

Melt lard, add molasses and egg
well beaten. Add hot water mixed
with soda. Then add flour mixed
and sifted with spices and salt.

= shadadatartant

S B

| Dredge walbuts and raisins Jn two

tableauoom flour and stir into bat-
ter. Bake in gem pans in moderate
oven, /

Quick Fruit Cake. .

& cup ruisins,
1 L
s Cup walnuts,

Pat raisins and walnuts through
food chopper. Mix well, Season with
salt. shape in small cakes and wrap
m paraflip paper. These are excel-
!mrrpn a picnic or to keep on hand
in the automohile‘when refreshment
15 wanted “on short notice,

Walnut Macaroons.

2 emgn.

1 gup kare myrup,

24 cupa toasted corn flukes,

1'% cups walnut meats

1 cup shredded cocoanut.

1 teaspoom vanlilia,

Beat egdgs, add syrup and other
ingredients.  Rolt in smaN balls,
flatten out and bake on a greased
sheet in moderate aven until deli-
cately browned,

Graham Blscuits-"l."en Biscuits.

1 cup graham flour, 3 level tablespoony

1 cup white flour. fat, (Lard and but-
B level  teaspoona ter. )

baking powder. 2 level tablespoons
13 level teaspoon snll Sugir,

ter L [ 7.8 cup milk.

Mix and sift twace the flour, sugar,
baking powder and salt. Add the
graliam flour and cut in the fat with
a knife until the mixture becomes
the consistency of cornmeal. Grad-
ually stir in the milk, still mixing
with“the knife. When a soft dough
15 formed, pat into shape one-half
inch thick. Bake 15 nunutes in a
wodtnﬂo oven,

"CodPa Drop-Cook:es.

f T, buller substitutyl T. millk..
1 ¢  sugar. 1 T vanilia estract.
& nuls a. e, Tlour,
6T pp\\her»l cocon. £ T ntking powder,

Cream the butter substitutes beat
in the sugar, then the cocoa, and add
the eggs, swell whipped. Beat thor-
cMghly and then atir i the flotir and
baking powder mixed, alternating it
with the milk. Drop by teaspoonfuls
on an oiled baking sheet, keeping
the cookies an iucﬁgapart. or other-
wise they will run together when
baked. Dust,” ik desired, with a
little cocoanut, ar press an Fhglish
walnut, or blanched almond, or réi-
sin, in the centcr _of each. Bage in
a quick oven, 375 dégrees Fahren-
heit, taking care that they do not
burn.

Veal Pot-Pie.

2 poundn veil meck.

Cook in Im|l|ng salted water until
tender. Trim all ‘meat possible from
the bones. Add to white sauce. |

Hot Pot of Mutton and Barley.

‘1 pound mutton.

g ecup pearl barley.

1 tablespoon salt

4 intovs, =

& onlons, »

Celery tops or olher seazoning herbs.

Cut the mutton in small pieces.
and brown with the onion in fat cut
from meat.- Thiz'will help make the
méat tender and improve the flavor.
Pour this into a <overed saucepan.
Add two quarts water and the bar-
ley. Simmer for one and one-half
hours. Then add the potatoes cut
in quarfers, seasoning herbs, and
scasoning, and cook ‘ane-hali hour
longer,

+

Sandpaper Label

A device (for protecting people
from taking doses from poison bot-
tles by mistake is sandpapcr label.
The ordinary IahJ is pasted on a
picce of sandpaper large enough to
go all around the bottle so,tlat when
any one takes up the bottle in the
night, no matter how dazed from
sleep lte may be, the rough, unfa-
rlii::ar feel of the sandpaper rouses
and he recognizes at once that
the bottle contains pgison of some
description. The printed labe! tells

the kind of poisontin the bottle.

Good Pies. ;
keep the under pie crust from
!co ing soggy, insert a little fun- |
nel of writing papex in the upper pie | .
hefore baking. The steam
escapes throtgh the funnel and the
pie will not lose its juice?*

Appetizing Dish. ¢
To make blayquette of veal and
asparagus take a pound of veal ciit-
let, one stalk celery, a hay-leaf,
three-fourths of a chp asparagus,
11 uid, three-fourths cup of milk,
t and pepper to taste some boiled
parsley. a teaspoon
salt, half pound raw asparagus, three
tablespoons batter, ‘one-eighth ta-
blesoon butter;~one-eighth teaspoon
nutmeg.

Trim the veal cutlet and cut into
pu:(‘cs about two inches square; in a
piece of cheese-cloth tie stalk celery
iut small, bay-leaf and sprig pars-
ey.

Put this with the meat into boil-
ing water and cook, adding, when
the meat is fairly tender, the salt
and raw asparagus cut in inch
lengths.

When eooked, drain and make a
satice from the liguid and milk,
thickening with hutter; add-wrated
nutmeg and salt and pepper to
1, ‘e,

sure into this the veal and as-
‘pural‘us, reheat, and place in the
center of a warmed platt;r sur-
rounding with hot boiled rice over
which finely chopped parsley should
ber sprinkled.

Asparagus custards are another
new way of utiffzing this vegetable.
They require two ecggs. one and a
nalf cups of milk, a cup of cooked
asparagus, two tablesnoans melted
bufter, ‘one-eighth teaspoon pepper
and a bjtof grated lemon rind, also
grated nutmeg.

Beat eggs: add milk and cooked
asparagus cut,ibto half-inch pieces,
melttd butter, pepper, grated lemon-

vind aggl grated nutmeg, and salt to
taste.

Pour into ihdividual baking-cups,
greased, stand in a pan of hot water

and cook in a moderate oven l!nul
50 .

Serve hot in thc eups.

fsparagus custards, 3lthough a

dlmty morsel, contaip considerabled’

Tallowed to cook slowly for thirty |

R

Make this for
Mash two cupiuls of picked Concord
grapes with a gup of sugar, and then

Stinday’s  dinner.

rub it through a fine sieve. 1leat
two cups of hottled unfermented
grape juice, dissolve in it two table-
spooniuls of gelatine ‘u il strain it
into the fruit puree. Whip stiftly
two cups.of cream w which has
heen mixed one-quarter cap of sugar.
P'ut the fruit purce into the lreuuﬁ
‘and freeze it to the?consistency of
a thick batter, Then add the whipped

creant.

(pans'

Serte in  chilled parfait
glasses and garmsh with  whipped
cream, r_[ ittle princess cakes are de-
lightful served with this ice.

To Make: Deat to a cream one-

||i'\lt cug of butter, half cup ni sugar,

ddd two well beaten eggs, half cup
ot milk, three cups of flour  with
fwo teaspoonfuls of buking powder
end half a cup of currants, flavor
with one teaspoon of vanilla; mix
the ipgredients till ‘Hmroughly IJlenu—
od, t\'u.‘n put into buttered “princess
and bake-in a mndaralc ovelr.

Palatable and
Inexpensive

New Meat Dishes!|

Chilled Coﬁ‘ee
Chilled coffee is always delicious.
It must be made a little stronger
than when served hot and should be
blended with a little cream, sugar
syrup added to taste, or with con-
densed milk instead of sugar and

o

A palatable new meat dish which |
can be served at a very low cost 15
just *what every home manager is |
looking for. |

At a recent meat cutting demon- |
siration before the hotel managers |
and chefs there were several ap-
petizing ~ dishes prep'ircd which |
were surprisingly simpie.  These,
are new to many ]]CIl.'I";('\‘-"i\'CG-
~When the yearling lamb was cut,
six attractive little steaks were,
taken from the neck! These were
rolled in flour, a pigce of bacon was
fastened around thes edge of each,
and they were browned in a irying
pan. A small amount of water was |
added and thgy were covelled and

minutes, he result was a nice lit-
tle steak with as delicate a flavor as
the fanciest frenched chaps,
Another cut of lamb was a small |
three-rib shoulder roast of lamb.
Thls'waq just seared, ‘then given a
long® slaw baking at a mmicrarcL
temperature. This is considerably
cheaper than leg of lamb and equal-
ly as nutritious and delicions.
Another' interesting dish, cheap
but attractive®was a stuffed baked
brisket. A pocketiwas cut separat-
ing the ribs from the meaty part of

dressing was, pressed ‘into  the
pocket. It was sewed up. topped
with strips of bacon and dry sau-
sage and after browning, was cov-
ered and given a long sloW cook-
ing. the same as the othérs»

‘From the cf’apcr cuts of beef a
delicious five-found boned chuck
roast was made. A mixture of
spices such as bay leavps, pepperd
corns, salt, pepper, rl(s;mr and
cloves were sprinkled fthrough the
wiside and over the edges of the
meat. It was then rolled and tied
into shape, browned in a hot pan
and ‘given the long baking.

It gs very often prefemed to a
more “expensive roast because of its
cost and, flavor.

By tfying these recipes, house-
wives will Jfind that it is not neces-
sary to buy the fanciest cuts of
meat in order to have a tasty roast
or steak.

‘Black and White. ,

Black and white are much favored
in- combination for the
suit. A black velveteen jacket with
a skirt of shimmering white baronet
satin is a good sport suit. Skirts
of white or cream flannel are also
\torn \\Flth the \clwtocn coat,

Saturda
Spec1al

15 peck Large New Pota-
toes (714 1bs. full
weight) . 5¢

Home-Grown Peas, qt. 10¢
MarKet basket ....80¢

Home-Grown Beets, 6
bunches for ..... ,25¢

‘JFaney Tomatoes, lb. .25¢

California Cantaloupes, pex
dozen $1.37

Swansdown Cake Flour,
per package ......45¢

New York State White
(b}rallae Juice, doz. 2.

ottles ......... 2

New York State Appslse .
Juice, doz. bot..$2.25
wedish Wafers, can. 28¢

Jar Rubbers, 3 bo

Meadow Gold or
~wood Butter, Ib, . ..

BROS.

28th and Farnam Streets

..........

imeht andymay answer as a
l t meat substitute, :

* Harney 188

summer |

cream, and may be served with or
wititout adrlltmnal ,whipped cream.

|"Ic| Eive it a umquc. Turkish taste,

pour the hot coffee on a tedspoonful
of whole cloves and a little stick
cinnamon over the sweatened whip-
ped cream. " Or sweelen sirong cof-
fee and flaver with\a drop or two
of rose extract. Chilled coffee may
| hee delightfully sweetened with ma-
ple syrup, or sugar syrup with a
hint ef maple fAavoring in the
cream. If the whipped cream is
heaten with two tabléspoonfuls of
marshmallow cream to the cup it
will* hold its shape even on a hot
day, A very casy as’well as prac-
tical way to make iced coffee, is hy
tneans of the powdered soluble cofs
fee, which in reality dissolves as
‘\v.ullly in cold water as in hot.

Cofiee Egg No’g’.

(Individual Serving.) $
evaporated milk
14 e strong coffee,

1 opg
1% Isp. sumir
YW e millke or diluted

‘\f‘[mrttt white and volk of ege.
Deat yolk, add sugar and beat until
creamy.

TAsK qonmum

——

the picce and a well seasoned brcad4H° rl l ck

The Original

Malted Milk

for infants and-invalids
fvoid 1mitations and Substituten

e e e

Add the npilk and coffee. | B
Beat the white of egg uatil foamy |
-nll fnltl i hightly. '*'-enc at onco. |

I!Mea{ Selection

‘ Important
In Diet

I

The big problem in many women's
marketing is selecting meat., When
| the home-manager spends so much
of her food apportionment for meat,
a study proves of great value. It is
true, not everyone has a large meat
¢hart, but everyone can study the
cuts in a market if they are really
desirous of lcarnmg how to buy
i wisely,

When &mng to market lo select
meat sce that it is:

1—Firm to the touch, and elastic.

2—Streaked or marbled with fat,
so that it will be juicy.
| J—HBright in color.

4—Meat should smell fresh.
| S—Governmepnt inspected
for the stamp).

6—Meat should be cut across thc
grain,
[ Beef is bright red in color; vcal is
fink, and somewhat less flrm than
| Feef; pork is dark pink, and the fat
is less firm than that of either beef
or mutton. Pork should cut (‘ﬂslbl'

(look

Phone Douglas 3940

and Wave a good layer p? pure white

SEVENTEINTH AT

fat.

When meat lihs been taken from
the cooler in the wholesale market,
the merchant who has Durchascd
it keeps it in the icebox of his re-|
tail market;, then when it reaches;
the home it should be unwrapped;]
rut on a plate and placed in a very
cold part of the icebox. We often
find, however, careless: perscns put-
ting it away with the wrapping pa-
per on it. The paper not only soaks
out the juice, but it sticks to the
meat. % ~

When meat ¥ ordered over the|
phowe, the home-manager depends
entirely upon the butcher to do her

sclecmg. Sometimes an uminterest-
ed clerk takes her order, is indiffer-
ent and sends her inferior meat. Oc- |
casionally she sends it back, but |
more often she cooks ik as alcl
hasn't time t» wait for a return de-|
livery, If this is the case with von, |
don't  blame the huytcher—blame |
vourself for mot marketing in per-|

son
There are many grades of ?)eof.*

depending on the breed of the cattls,
their feeding and care before
slaughtering. Prices often vary as

to grade as well as cut of meat, so
it should be clear to you that vou
do not alw ays get Hn same thlv

of meat, even though you ask for
the same cut.

In an entire carcass of heef, al-
thoygh the loin and prime ribs are
the only very tender cuts, the re-
mainder is equally as nutritious and
capable of being made into just as
palatable dishes. Knowing this, |
yon can reduce your meat bill and |
at the same time please your|
family. i

Y
Butter substitutes do not hrown |
like butter, but a pinch of sugar add- |
cd to it will give a good brown celor
‘o the gravy,

Hot Weather Meals

Breakfast,
Stewed Fruit
Minced Ham Omelet
Buttered Toast-
Coffee (for adults)
Dinner.
Pressed Chicken

Mi:

Creamed Potatoes
Peas Bread Butter
Tomato Lettuce Salad
Raspberry Ice Cake
ll‘lln-(’f
Supper

Dry #Sausage Sandwiches
Pruit Cookies'  Coffee Egg Nog

q  Rolled Rib Roast, Ib....3215¢
Pork Loinsyper 1b. .. .. .271?345‘
Spare Ribs, perlb....71..
Pork Shoulder, per 1b....18¢

.15¢ | Lamb Stew,

Hindquarter Lamb, lb....25¢
Forequarter Lamb, Ibh....15¢

Fairbanks Compound, 1b..23¢

Red New Potatoes,
o lbs. for.....

» .
Lemons, 40¢ size,

'8 Yellow American
Cream Cheese,

Y

: SALADS

55¢

per dozen . ....29¢
Butter, per 1b...56¢

per lb. at......29¢

~ All tlre wanted Salads
“and -Delicatessen dishes
are featured here at de-
cidedly attractive prices.

Saturday only. o

a Truda, Jr., 8¢ values.....
Valintine, Jr., 8c values.....
Pinta, 8c values.............

Entona, 10e¢ values........
La Flor de Intal, 21 for....
Mi Consuelo .......
[.a Bonita .:...... =

Y

Box of 50.......

Gareia Diplomats ..........
Mozart Classi¢ ...........

* Just Inside the Door—Cigar Department’
Hot Weather Specials, High-Grade Smokes.

Imported Manila Cigars .
.él.OO; box of 50

High ‘Grade Domestlc clgars
Kopper Kettle Klub, 12¥5e values, 3 for..

R R A

t Benduro, OQur Leadel...../....loc box of 50 $4 50

|
perlb......10¢ ‘
|

Limited Quantity. §

...o0€; box of 50 $2.50
...0¢; box of 50 $2.50
...D¢; box of 50 $2.25

..6¢; box of 50 $3.00
.20
...9¢; box of 50 $2.50

comes wrapped 'qumd bread and
groceries, for it is an e\a“em ac-

cessory on ironing day. Keep a
piece o the ironing board and run

[the irons over it occasionally, It
gives them a smooth surface and
Llc.nm them off beautifully,

“Oiled Paper

Save all the oikd. paper which

Ak-Sar-Ben
Butter
1 -pqum:l

Carton

Bet‘er. t-han

the best :
Saturday and while our supply lasts we will supply
our regular customers with Standdul Cane zugar in
quantities up to and mc]udmg 25 pounds at 25¢

per pound, and suggest that you buy a supply for
canning purposes,

Also taking advantage of our everyday low grocery
prices. !

Meat Department Bargains
20c Fresh Pork Buttsi—

12%c

Fresh Pork Shn}l.:hllar —Fine
for roasts—Whole
or half—pound. . 239
’ § 3 1
jce T Link Sausage—Fancy .
PUaIES Taidee: Sieak 24C Home Mn:le—puund24c g
pound . ... - B
Wilson's Nut Mar-
.garine—pound. . .. 32 c

23c
5b¢

Fancy Pot Roasts—
pound ...

Rib le:ng Beef—
pound

Codfish—1 pound,
wooden box.......

e

New Red Potatoes—

Fairco Shortening
2-pound pail. .

-
Japan Teas are higher. No

advance on Basko 73c

1 pound carton....
GET THE SAVING CASH HABIT AT THE

BASKET STORES

YTHERE IS ONE IN YOUR NEIGHEORHOOD”

Fresh Apricots—

PR SV U Y

Strictly fresh. Every Egg
Guaranteed. Dozen.

3%

A7¢

v

Tl R

Basko Coffée
in bulk,
pound ...

TR e

e 17, i S

Aot bl

..4¢; box of 50 $2.00

R I R

- .9¢, hox of 25
...8¢; box of 50

2.25
4.00

OMAR

WONDER l-'Loun

Advo Jell,. 2

"

S Good Santos Coffee. ......36¢ |
Snlder s Catsup, bottle. .. .25¢

e il k£ i

'} Sugar, 31bs. for..........74¢
for..........25¢
‘Rumford Baking Powder, 25¢
' Speeial Tce Tea Blend, 1b..57¢

Three for

Per dozen
Libby Milk,

‘Grapelade, Weleh’s, jar...40¢

U R

Prunes, 5 lbs. for......

Peaches, per can......

$1.15"
..97¢
c..32¢
e . 93.65
6 cans for....73¢

——

Before installing a modern heating plant in your
home be sure to get the price and see the

VACUU PIPELESS

FURNACE

This is the fameus and original Patented Pipeless
Heating Plant, the heaviest and best built furnace
on the market today—Saves one-third4n fuel—built
to last a lifetime—absolutely guaranteed, WE CAN
SAVE YOU FROM $50 to $100'on first cost and
give you very liberal terms if you wish. Over 750
installed in Omaha; 25,000 in the Middle West. Full
- information’ free if you write, call or phone D. 993.

Vacuum anar.e S2188 00, pponmosslas St

OMAHA

Tel. D. 1796
" 1608-10
Harney St.

From 8 to 10 a. m. we

will sell— J

for these spocials. Until 12 m
Fancy Bulk ( Creamery A
Buatter, 1B, . caenieiwias 49

White Beauty Short~
ening. 13 -ib. pail.,..

IFs ” Are

CENTRAL Mﬂ'R

\Then comes 6 iteins specially priced to atfract the thrifty.

40c

1 F LIPS

_"%l’m e

Quahr Oats,

KE

Come down or phone before noon

‘parts of the
city free,

/

. oaly. z
Fancy Fresh Ducks, Fancy largk size
| e 336 Lemons, per doz..... 300

10 bars Diamond C or
Beat E_n'_l All Sﬂﬂ_ll;‘ o

48¢c

Douglas Salad Qil,
{ull quarts ...

e

Picnic and outing time is

hete. We have everything to

make
Pickles, Peanut Butter, Olive Butter, Jams, Jellies, Sandwich Fillers, atc. '

yours a success—Olives,

EL’E ﬁi‘;“é “BR“; l28 3c ?éﬁﬁi’ i'b:“.“.“;.:.“.'. ., 25¢ | mran 0 173 cq

f rfancy eer bee 01 ancy steer r'on anc res resse

Rieo Byeip, Toibi ,:l)gc %2::{;“’“‘;1;@&6;@22%" Eﬁzizé't’;ea'ﬁo’u;;“:s'; gg

B Sitéd Sueetdune” 3c (e good " ?;zlﬁ  cans Mustard . OB
Mayower Cori pet ] 5° Dr.Ralis Baking Pow. 915 - | 10 bars Fediic §pako GQC
PNo. 3 ean Del Monts 45° e B S30  Bh ne e b
e iy pRE | B e 23C foni e 3 tor. 25c¢
Milk, 2 eans......... zsc T\ S TR | 11(‘. ing, large bottle. . 280

Dot e e 3OC ‘3“}‘3,‘3'“.“./.’?‘."?.’.‘7“.“.".'.. 15¢ | 3o My e, 48

Our Central Market Blend Mohca and Java Coffee, equal to 60c grade.
McComb's Famous Home-Made Chocolates, per 1b.. 70c, Saturday .....

|

.--....--olo--n-4%¢ ot

LR RN N T

Fresh ( Countfy "Checked *
Eggs, in cartons, doz. .
Gem-Nut Margarine,

per lb.
Extra Fancy Valencia
Oranzes. each .

35¢

‘Best Grade Creamery
Package Butter .....

siffonis 99}
85¢

Ex. Fancy Cal. Apn-
cots, basket .

find here.

€ | Cheess, special, 1b..
Ideal Honey COORIESL

per bunch

Faney Old Brick

er 1b, .
rge New Carrots,

RN

\ We have unr:hed the world's markets to gnlhsr tl\a fancy Fruits and Vtg.nblﬂ you w:ll

~

|

We solicit mail orders at

Place yours where

attention. Largest and most sanibgry market in the west.

d‘\:“. prices.
* WATCH TUESDAY EVENING PAPERS FOR WEDNESDAY SPECIALS

it will r-uiv- prompl.‘ careful

]
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FREE Puritan Recipe Book
We have prepared a very

h:h mrr!muhl n the
. am and md;-rlv

mnd-mﬁmbymmm
free. Send for it. Addrens

The v Packing Co.
! Puriten Depr. |

r1tan
u - Ham

From the Ham to the Pan

unusual recipe book

W, Hﬂﬂ'ﬂl St., Chicage

* Do not try to improve upon a thing that has
takefh experts many yegrs to perfect. *

Puritan Ham need not and should nct ke

par-boiled before frying or brmlmg. < M

Puritan is of mild cure and free of ‘excess
salt. Retain the delicate flavor that hastaken

) months to impart; from ham to pan gives
bezt results,

“The TasteTelis”

THE CUDAHY PACKING CO

If your desler doesn’t
handle Puritan, wiephons F. W. CONRON, Mc=, :
1321 Jones St. Phorfe Dougias 240,

’

L]

Puritan Ham and Bacon are smoked daily in oug Omaha
‘I‘Innt insuring fresh, bright smoked meats ot all times.

-
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